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ABSTRACT: 

PURPOSE: To prepare dried mutton meat having the taste and flavor of beef and 
having the texture different from mutton, by removin g the fat part from mutton, 
defatting the meat in boiling water, centrifuging the treated meat , boiling in 
molten hot beef tallow, and seasoning and drying the product. 

CONSTITUTION: Mutton meat is sliced to about 2~- 5mm thick, and the fat part is 
removed therefrom. The meat part is put into boiling water to melt the fat 
contained in the meat . The fat floating on the boiling water is scooped and 
removed. The defatted meat pieces are centrifuged for the further removal o f fat, 
and washed with hot water to emove the characteritic smell of mutton. The mutton 
meat is boiled in molten hot beef tallow to obtain a beef-like mutton mea t having 
different texture from the mutton used as the raw material. The meat is seasoned 
and dried to obtain the objective dried mutton meat seasoned with beef taste. 
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